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This  17  '/£ -  by  18-foot  kitchen-workroom  is  designed 
to  reduce  the  energy  cost  of  kitchen-workroom  activi- 
ties. The  storage  designs,  workspace,  and  arrange- 
ment of  equipment  are  planned  especially  for  the 
many  homemakers  who  must  conserve  energy.  The 
broken-!1  arrangement  of  the  meal-preparation  area 
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is  convenient  and  efficient;  JxTfgl'mits-eas?  qpcess  to 
the  dining  room,  utility  area.fand  Afltsidss  The  U 
breaks  between  island  and  I'dtgft  unHo  Siqjplies  used 
every  day  are  stored  in  eas\-h>-i  e;idi  plajfcs.  Fold- 
ing door  on  dish  cabinet  and  nylon  -^Jides^n  pull-out 
shelves  and  drawers  are  energy-saving  features. 
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On  each  side  of  the  double-bowl  sink  is  a  counter  25  inches  deep, 
ered  with  laminated  plastic.  In  the  counter-level  storage  unit  are  bins,  a 
knife  holder,  and  a  sliding-door  compartment  for  sink  supplies.  Under  the 
left  counter  there  is  space  for  a  dishwasher.  A  trash  chute  and  trash 
drawer  are  under  the  right  bowl  of  the  sink.  Under  the  left  sink  bowl 
and  the  mix  counter  at  the  right  there  is  knee  space  so  that  the  ho 
maker  can  sit  comfortably  while  she  works.  A  ceiling-high  revolving  cabi- 
net is  in  the  right  corner. 
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This  dish  cabinet  has  an  accordion-type  door  and  adjustable  shelves. 
It  is  large  enough  for  both  guest  and  everyday  dishes,  table  linen,  and 
silver.  Table  appliances  can  be  stored  and  used  on  a  pull-out  shelf.  Con- 
venience outlets  are  in  the  base  of  the  cabinet.  A  room  air  conditioner 
can  be  installed  in  the  space  above  th«  cabinet. 


This  area  has  a  built-in  range. 
used  rack  positions  are  between  28  ; 
recommended  as  a  result  of  enerj 
hung  on  hooks  on  perforated  wallto  J 

ing  tup.     Electrical  outlets 
trical  cooking  utensils  c  isecjin 


UNIT  PLAN  SHEET 

A — Dish  storage 1  to 

B — Dishwasher  and  veg- 
etable preparation  1  to 

C— Sink 1  to 

D— Mix 1  to 

E — Revolving  cabinet  .  .  1  to 
F— Range  (cooking)  top  1  to  6 
G — Oven 1  to  6, 
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ie  oven  is  placed  so  that  the  most 

i  40  inches  from  the  floor,  the  height 

Uudies.     Utensils  and  tools  can  be 

or  stored  in  the  cabinet  under  the 

vided  so  that  hand  mixers  and  elec- 

•e. 


'pood  PoKtiy.  ^.acuuOicf.  okcC  'pieeje* 

The  double-duty  door  of  the  food  pantry  has  5-inch-deep  shelves  for 
canned  foods.  A  heavy  caster  on  front  end  of  door  helps  carry  the  weight. 
Adjustable  shelves  provide  storage  for  a  variety  of  food  containers  and 
for  food-preservation  equipment.  In  the  laundry  area  the  washer-dryer 
is  mounted  on  a  sturdy  platform  so  that  the  homemaker  does  not  have  to 
stoop  to  reach  the  opening.  Shelves  for  laundry  supplies,  a  small  sink, 
space  for  a  laundry  cart,  and  basswood  folding  doors  complete  this  unit. 
To  the  right  is  space  for  a  freezer. 
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UNIT  PLAN  SHEET  NOS. 

H— Refrigerator 1,  6,  9,  10 

'—Panning 1,  6,  9,  10 

J— Canned  food 1,  5,  7  J 

(food  pantry) 

K— Laundry if  7?  g 

L — Freezer 17  8 

rvi— utility i|  7;  g 

(cleaning  and  ironing) 
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One  side  of  this  double  utility  closet  is  planned  for  the  vacuum  cl< 
and  cleaning  supplies.     The  other  side  holds  an  ironing  board,  irons,  and 
ironing  supplies.    The  interiors  of  both  sides  are  made  of  perforated  board 
on  which  supplies  and  small  equipment  can  be  hung  within  reach. 
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On  each  side  of  the  double-bow]    in]   is  a  counter  25  inche   deep  co 

ered  with  laminated  plastic.    In  the  countei  level    torage  I  are  bins,  a 

knife  holder,  and  a   liding-door  compartment  for   mi    applies.    Underthe 

lefl  c ter  there  Is   ipace  for  a  dl  hwo  he:      \  trash  chute  and  trash 

drawer  are  under  the  righl  bowl  of  the    ml.     I  ndei  the  lefl    ink  bowl 

.'mil  the  mix  counter  al  the  righl  then    i    knee    pace  so  thai  thi   I 

maker  can  sil  comfortably  while  she  work      \  ceiling  high  revolving  cabi- 
nri  i:  111  the  righl  corner. 


This  area  has  a  built-in  range.  The  oven  is  placed  so  that  the  most 
used  rack  positions  are  between  28  and  411  inches  from  the  floor,  the  height 
recommended  as  a  result  of  energj  studies.  Utensils  and  tools  can  be 
hung  on  hooks  on  perforated  wallboard  or  stored  in  the  cabinet  under  the 
cooking  to],.  Electrical  outlets  are  provided  so  that  hand  mixers  and  elec- 
trical cooking  utensils  can  be  used  here. 
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The  double-dutj  ii ■  of  the  food  pantry  ha:   5  inch  deep  shelves  for 

ci id  foods.     \  heavy  caster  on  from  end  of  door  helps  carrj  the  weight. 

Ailin  table  shelves  provide  storage  tor  s  varietj  of  food  containers  and 

for  f 1-preservation  equipment,    in  the  laundrj   aren  the  washer-dryer 

i-  inted  on  a  sturdy  platform  so  thai  the  hi taker  does  not  have  to 

too] each  the  opening.    Shelves  for  laundry  supplies,  a  small  sink, 

ipace  for  a  laundry  cart,  and  ba:   « I  folding  doors  complete  this  unit. 

To  the   right   is  space  for  a  freezer. 
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I  his  dish  cabinet  has  an  accordion-type  door  and  adjustable  shelves 
It  is  large  enough  for  both  guesl  and  everyday  dishes,  table  linen,  and 
silver,  fable  appliances  ran  be  stored  and  used  on  a  pull-out  shelf  Con- 
venience outlets  are  in  the  base  of  the  cabinet  A  room  air  conditioner 
can  be  installed  in  the  space  above  t(w  cabinet. 


UNIT  PLAN  SHEET  NOS. 

A— Dish  storage 1  to  5 

B — Dishwasher  and  veg- 
etable preparation  1  to  5 

—Sink l  to  4 

'—Mir 1  to  5 

E— Revolving  cabinet  .  .  1  to  6 
F— Range  (cooking)  top  1  to  6 
G— Oven 1  to  E,  10 


UNIT  PLAN  SHEET  NOS. 

H— Refrigerator 1,  6,  9, 10 

I— Planning 1,  6,  9, 10 

J— Canned  food 1,  5,  7,  « 

(food  pantry) 

K — Laundry 1,  7,  8 

L — Freezer 1.  7,  8 

M— Utility 1,  7,  8 

(cleaning  and  ironing) 
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One  side  of  this  double  utility  el"  et  i    planned  lor  the  vacuum  cleaner 
and  cleaning  supplies.     The  other     ide  hold     an  ironing   hoard,  irons,  and 
ies.   The  interiors  of  both  side    are  made  of  perforated  board 
on  which        ip  ,<l  small  equipment  can  be  hune;  within  reach. 
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The  broken  lines  show  the  space  and  framing  planned 
for  a  wall-hung  refrigerator.  The  base  cabinet  has  draw- 
ers, ventilated  space  for  a  towel  rack,  and  space  to  store 
a  wheeled  cart.  The  space  directly  under  the  refrigera- 
tor can  be  used  to  store  electrical  appliances,  soft  drinks 
in  cartons,  and  miscellaneous  serving  dishes. 

An  alternate  design,  Hh  (sheet  Nos.  1,  6,  10,  11),  for 
using  an  upright-type  refrigerator  is  also  shown  in  the 
working  drawings. 
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On  the  opposite  side  of  the  refrigerator  unit  is  a  drop- 
leaf  desk  and  adjustable  shelves  for  telephone,  books, 
and  records  that  are  needed  in  the  management  of  the 
home.  When  ironing  is  done  in  this  area,  the  lower 
shelves  and  the  desk  are  convenient  places  on  which  to 
lay  the  ironed  flatwork. 


HOW  TO  ORDER  WORKING  DRAWINGS 

Detailed  working  drawings  may  be  obtained  through  county  agents  or  from  the  exten- 
sion agricultural  engineer  at  most  State  agricultural  colleges. 

In  many  of  the  States  there  is  a  nominal  charge  for  these  plans. 

In  ordering,  be  sure  to  request  the  plan  by  number  as  well  as  by  title. 

If  you  are  unable  to  obtain  the  working  drawings  from  your  own  State  college,  the  name 
of  the  nearest  State  college  handling  the  plans  may  be  obtained  by  writing  to  the  lT.  S.  Depart- 
ment of  Agriculture,  Agricultural  Engineering  Research  Division,  Plant  Industry  Station, 
Beltsville,  Md. 

The  Department  of  Agriculture  does  not  distribute  working  drawings  and  can  only  refer 
you  to  one  of  the  State  colleges  where  they  may  be  obtained. 
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